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Tinggi dan sepanjang pengetahuan saya juga tidak terdapat karya atau pendapat
yang pernah di tulis atau diterbitkan oleh orang lain, kecuali yang secara tertulis
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Apabila temyata kelak dikemudian hari terbukti ada ketidakbenaran dalam
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Es krim merupakan makanan padat yang dibuat dari susu digabungkan 
dengan perasa, pemanis, dan bahan lain yang dibekukan. Pada penelitian ini es 
krim menggunakan campuran susu sapi, sari kacang kedelai, tape sukun dan sari 
ubi ungu. Penelitian ini bertujuan untuk mengetahui kadar protein terlarut, 
kecepatan meleleh dan organoleptik es krim tape sukun dengan penambahan sari 
kacang kedelai dan ubi ungu. Kadar protein terlarut dalam es krim diukur dengan 
metode lowry. Rancangan penelitian menggunakan rancangan acak lengkap 2 
faktor. Faktor 1 perbandingan sari kacang kedelai dengan susu sapi K0 : 0:100%, 
K1 : 40:60%, K2 : 50:50%. Faktor 2 konsentrasi sari ubi ungu P1 : 30%, P2 : 40%, 
P3 : 50% dengan 3 kali ulangan. Kadar protein tertinggi pada perlakuan K2P2(Sari 
kacang kedelai 50%, susu sapi 50%, tape sukun 20%, sari ubi ungu 40%) 
sebanyak 1,105%, perlakuan K1P1(Sari kacang kedelai 40%, susu sapi 60%, tape 
sukun 20%, sari ubi ungu 30%) memiliki kecepatan meleleh selama 12 menit, dan 
uji organoleptikperlakuan K1P3(Sari kacang kedelai 40%, susu sapi 60%, tape 
sukun 20%, sari ubi ungu 50%) merupakan produk es krim dominan berwarna 
ungu, aroma khas tape, rasa manis, tekstur lembut dan daya terima suka. 
Berdasarkan hasil penelitianpenambahan sari kacang kedelai dan ubi ungu dalam 










PROTEIN CONTENT AND ORGANOLEPTIC PROPERTIES TAPE 
BREADFRUIT ICE CREAM WITH THE ADDITION OF SOYA BEAN 
EXTRACT AND PURPLE SWEET POTATO AS NATURAL DYES 
 
Ita Safitri, A 420110051, Biology Education Program, Thesis, Surakarta: Faculty 
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Ice cream is a solid food made from milk combined with flavorings, 
sweeteners and other frozen foods. In this study the manufacture of ice cream 
using a mixture of cow’s milk, soy bean extract, tape breadfruit and purple potato 
extract. This study aims to determine the levels of soluble protein, speed and 
organoleptic melted ice cream tape breadfruit with the addition of soy bean 
extract and purple potato extract. Levels of soluble protein in the ice cream was 
measured by using the method lowry. Research design using a completely 
randomized design 2 factor. Factor 1 : soy bean extract comparison with cow’s 
milk K0 : 0:100%, K1 : 40:60%, K2 : 50:50%. Factor 2 : purple potato extract 
concentration P1 : 30%, P2 : 40%, P3 : 50% with 3 repetitions. The highest 
protein content in treatment K2P2 (soy bean extract 50%, cow’s milk 50%, 
breadfruit tape 20%, purplr potato extract 40%) as much 1,105%, treatment K1P1 
(Soy bean extract 40%, cow’s milk 60%, breadfruit tape 20%, purple potato 
extract 30%) has a melt speed for 12 minutes, and organoleptic treatment K1P3 
(Soy bean extract 40%, cow’s milk 60%, breadfruit tape 20%, purple potato 
extract 50%) an ice cream products are the most dominant perple, distinctive 
odor tape, sweet taste, soft texture, and acceptance of their panelist like. Based on 
research result of high levels of protein, melt velocity, and organoleptic, 
influenced by the addition soy bean extract and purple yam ice cream.  
 
 
Keywords :ice cream, protein content, soy bean extract, breadfruit tape, purple 
potato extract 
 
 
 
